BOARD OF HEALTH

TOWN OF FOXBOROUGH

MASSACHUSETTS 02035

40 SOUTH STREET
www.foxboroughma.gov Tel. (508} 543-1207

[ 1M (o3 ks H

TEMPORARY FOOD APPLICATION B l

(You must submit your application 30 calendar days before proposed opening day.)
($50.00 — if check make payable to the Town of Foxborough — Include Late Fee If Submitted Less Than 30 Days Before Event —
100% of Permit Fee)
{Goed for 14 Consecutive Days Only)

BHP-
DATE RECD
CHECK #

Name of Organization:
Address of Organization;
Telephone Number: E-Mail:

Name of Applicant: Telephone #:
Mailing Address:

Emergency Response Person: Home Phone:
Location:

Will food preparation include the generation of fats, oils and grease (FOG) - oo Yes No
This includes cooking with dairy products, dressings, sauces, and any animal meats.
If Yes, where is your FOG disposal location

Will you be using paper products and other disposable serving ware? Yes No

Will you be cleaning cooking and serving utensils and equipment on site? Yes No
If Yes, describe the cleaning location equipment/location (ex: - School cafeteria
kitchen sinks, etc.).

Date of Operation: Hours of Operation:
(PERMIT MUST BE POSTED THE DAY OF EVENT)

What will your organization be selling/giving away:

{check all that apply)
O Water ' O Hamburgers*
O Bagged Ice ' O Hot Dogs
O Or ice from another source: {needs approval} [ Sausages
O Soda O Prepackaged Ice Cream
O Other 0O Prepackaged Candy

No Potentially Hazardous Foods are allowed, other than hamburgers, hotdogs and sausages. If selling *hamburgers, a Certified Food
Operator is required.

CFO (ATTACH A COPY OF CERTIFICATE):
I, the undersigned, attest to the accuracy of the information provided in this application and I affirm that the food establishment
operation will comply with 105 CMR 590,000 and all other applicable law. 1 have been instructed by the Board of Health on how to
obtain copies of 105 CMR. 590.000 and the Federal Food Code. (The Mass. Sanitary Code for Food Establishments can be obtained
by calling the State House Bookstore at 617-727-2834 or 508-646-1374, and on-line at www.state.ma.us/dph/fop.)

Signature of Applicant: " Date:

2011)



CHECK LIST:

$50 PERMIT FEE — (CASH OR CHECK - IF CHECK MAKE PAYABLE TO: THE TOWN OF FOXBOROUGH -
INCLUDE $50 LATE FEE IF SUBMITTED LESS THAN 30 DAYS OF THE EVENT).

SERVSAFE CERTIFICATE (For Potentially Hazardous Foods Only). (Pre-packaged items/bottled water, etc., you do
not need a ServSafe Certificate).

WORKERS’ COMPENSATION FORM (NEW FORM NEEDED EVERY PERMITTING SEASON — POLICY
NUMBER AND EXPIRATION DATE OF POLICY NEEDED). (SOLE PROPRIETORS AND NON-PROFIT
ORGANIZATIONS MUST ALSO FILL QOUT THIS FORM BY CHECKING OFF APPLICABLE BOX AND SIGN AND
DATE).

FOG CERTIFICATION (If Required)

COPY OF CURRENT LICENSE FROM THE TOWN WHERE YOUR ESTABLISHMENT IS LOCATED.



Q The Commonwealth of Massachusetts
Department of Industrial Accidents
Office of Investigations
600 Washington Street
Boston, M4 02111
www.mass.gov/dia
Workers’ Compensation Insurance Affidavit: General Businesses

l!--.-
Hi i

e

Applicant Information Please Print Legibly

Business/Organization Name:

Address:
City/State/Zip: Phone #:
Are you an employer? Check the appropriate box: Business Type (required);
t.LT Iam a employer with __employees (full and/ 5. [ Retail
or part-time).* 6. [_] Restaurant/Bar/Eating Establishment
2. D [ am = sole proprietor or partners_hlp and have no 7. ]:IOfﬁceandfor Sales (incl. real estate, auto, etc.)

employees working for me it any capacity.
[No workers’ comp. insurance required] - L] Non-profit
3.0] Wearea corporation and its officers have exercised . ] Entertainment
their right of exemption per ¢. 152, §1(4), and we have 10.[] Manufacturing
no employees. [No werkers” comp. insurance required]** :
4.[] We are a non-profit organization, staffed by voh?nteers, 11.L] Health Care
with no employees. [No workers’ comp. insurance req.] | | 12.L] Other

*Any applicant that checks box #1 must also fill out the section below showing their workers” compensation policy information.
**1f the corporate officers have exempted themsslves, but the corporation has other employees, a workers” compensation policy is required and such an
organization should check box #1.

D ol

I am an employer that is providing workers’ compensation insurance for my employees. Below is the policy information.

Insurance Company Name:

Insurer’s Address:

City/State/Zip:

Policy # or Self-ins. Lic. # Expiration Date:

Attach a copy of the workers’ compensation policy declaration page (showing the policy number and expiration date).

Failure to secure coverage as required under Section 25A of MGL c. 152 can lead to the imposition of criminal penalties of a
fine up to $1,500.00 and/or one-year imprisonment, as well as civil penalties in the form of a STOP WORK ORDER and a fine
of up to $250.00 a day against the violator. Be advised that a copy of this statement may be forwarded to the Office of
Investigations of the DIA for insurance coverage verification.

Ido hereby certify, under the pains and penalties of perjury that the information provided above is true and correct.

Signature: _ Date:

Phone #:

Official use only. Do not write in this area, to be completed by city or town official

City or Town: Permit/License #

Issuing Authority (circle one):
L Board of Health 2. Building Department 3. City/Town Clerk 4. Licensing Board 5. Selectmen’s Office
6. Other

Contact Person: Phone #:

www.mass.gov/dia



Information and Instructions

Massachusetts General Laws chapter [52 requires all employers to provide workers” compensation for their employees.
Pursuant to this statute, an employee is defined as “...every person in the service of another under any contract of hire,
express or implied, oral or written.”

An employer is defined as “an individual, partnership, association, corporation or other legal entity, or any two or more
of the foregoing engaged in a joint enterprise, and including the legal representatives of a deceased employer, or the
receiver or trustee of an individual, partnership, association or other legal entity, employing employees. However, the
owner of a2 dwelling house having not more than three apartments and who resides therein, or the occupant of the
dwelling house of another who employs persons to do maintenance, construction or repair work on such dwelling house.
or on the grounds or building appurtenant thereto shall not because of such employment be deemed to be an employer.”

MGL chapter 152, §25C(6) also states that “every state or local licensing agency shall withhold the issuance or
renewal of a license or permit to operate a business or to construct buildings in the commonwealth for any
applicant who has not produced acceptable evidence of compliance with the insurance coverage required.”
Additionally, MGL chapter 152, §25C(7) states “Neither the commonwealth nor any of its pelitical subdivisions shall
enter into any contract for the performance of public work until acceptable evidence of compliance with the insurance
requuements of this chapter have been presented to the contractmg auihonty ?

j pp mants

Please fill out the workers’ compensation affidavit completely, by checking the boxes that apply to your situation and, if
necessary, supply your insurance company’s name, address and phone number along with a certificate of insurance.
Limited Liabitity Companies (LLC) or Limited Liability Partnersmps (LLP) with no eifiployees other than the members
or partners, are not required to carry workers® compensation insurance. If an LLC or LLP does have employees, a policy
is required. Be advised that this affidavit may be submitted to the Department of Industrial Accidents for confirmation of
insurance coverage. Also he sure to sign and date the affidavit. The affidavit should be refurned to the cify or town
that the application for the permit or license is being requested, not the Department of Industrial Accidents. Should you
have any questions regarding the law or if you are required to obtain a workers’ compensation policy, please call the
Department at the number listed below. Self-insured companies should enter their self-insurance license number on the

appropriate line.

" City or Town Officials
Please be sure that the affidavit is complete and printed legibly. The Department has provided a space at the bottom
of the affidavit for you to fill out in the event the Office of Investigations has to contact you regarding the applicant.
Please be sure fo fill in the permit/license number which will be used as a reference number. In addition, an applicant that
must submit multiple permit/license applications in any given year, need only submit one affidavit indicating current
policy information (if necessary). A copy of the affidavit that has been officially stamped or marked by the city or town
may be provided to the applicant as proof that a valid affidavit is on file for future permits or licenses. A new affidavit
must be filled out each year. Where a home owner or citizen is obtaining a license or permit not related to any business
~or commercial venture (i.e. a dog license or permit to bum leaves etc.) said person is NOT required to complete this

-affidavit.

The Office of Investigations would like to thank you in advance for your cooperation and should you have any questions,
please do not hesitate to give us a call.

The Department’s address, telephone and fax number:

'The Commonwealth of Massachusetts
Department of Industrial Accidents
Office of Investigations
600 Washington Street
Boston, MA 02111
Tel. # 617-727-4960 ext 406 or 1-877-MASSAFE
Fax # 617-727-774%

‘ ) www.mass.gov/dia
Form Revised 5-26-05 |



590.009: continued

105 CMR: DEPARTMENT OF PUBLIC HEALTH

{3) Mobile food operations equipped with an adequate water and waste system to facilitate
handwashing and the cleaning and sanitizing of utensils may prepare potentially hazardous foods
requiring limited preparation for immediate service, provided that any advanced food preparation,
if necessary, is conducted by the mobile operator in a licensed food establishment.
(4) Mobile food operations shall provide only single-service articles for use by the consumer.
(5) Condiments, cream and sugar shall be served only from a sanitary dispenser or in individually
wrapped servings.
(6) Mechanical refrigeration or insulated containers with ice or gel packs must be used to maintain
product temperature for pre-packaged, ready-to-eat foods which are required to be held at or below
45° F (7° C) or 41° F {5° C). The storage of packaged food in contact with water or undrained ice is
prohibited. Wrapped ready-to-eat foods such as sandwiches shall not be stored in direct contact
with ice. Effective July 1, 2005, all mobite food operations selling or distributing ready-to-cat PHFs
must be equipped with mechanical refrigeration that can maintain PHFs at ot below 41° F (5° C).
(7) Bulk food shall not be used unless purchased from an approved source. Bulk PHFs, with the
exception of frozen desserts, must be sold or served on the same day as purchased. All kot food
shall be discarded if not used or sold by the end of the day.
(8) A convenient hand-washing facility must be available on site for employee hand-washing
whenever handling unpackaged foods. This facility shall consist of at least sufficient warm running
water, soap and individual paper towels. The board of health may approve the use of chemically
treated towelettes in lieu of hand-washing facilities if only frankfurters, non-potentially hazardous
foods and non-perishable foods are served and there is no bare-hand contact. Chemically treated
towlettes must be made available for use by customers in self-service operations.
(9) A sign shall be provided at consumer self-service operations, which states that the use of bare
hands by consumers for self-service is prohibited by state law.
(10} Equipment,
(a) Equipment shall be located and installed in a way that prevents food contamination
and that also facilitates cleaning the equipment and establishment.
(b) Food-contact surfaces of equipment shall be protected from contamination by
consumetrs and other contaminating agents. Effective shields for such equipment shall be
provided, as necessary, to prevent contamination. Mobile food operations, which cook or
reheat unpackaged food for hot holding shall be fully enclosed unless equipped with air
curtains to prevent the contamination of food and food contact surfaces with
environmental contaminants.
(c) Ware-washing facilities, when required, shall be available in accordance with the FC
for cleaning in-use utensils and food contact surfaces.
(11) Operators of mobile food operations shall obtain the use of adequate and suitable toilet
facilities where handwashing facilities are available.
(12) Mobile food operations shall operate from a fixed, licensed food establishment or food
processing plant and shall report at least daily to such locations for all food, water and supplies and
for all cleaning and servicing operations. Mobile food operators shall retain the list of ingredients
and the receipt for all bulk foods, which must indicate the name of the food item, the date
purchased and the name of the approved food source licensed in accordance with 105 CMR

- 500.000.

(13) Servicing areas shall be provided with overhead protection except that areas used only for the
loading of water, packaged food or the discharge of sewage and other liquid waste, through the use
of a closed system of hoses, need not be provided with overhead protection.

(14) Mobile food operations shall have identification, i.e., person's name and/or business name, city
and telephone number in letters not smaller than three inches, on the left and right door panels of
the vehicle or on the left and right sides of the trailer or pushcart,

WA .
% (C) Temporary Food Establishments.

11/24/00 {Effective

(1) A temporary food operation shall comply with all applicable requirements of the federal 1999
Food Code, except as otherwise provided in this 105 CMR 590.009(C). The board of kealth may
impose additional reguirements to protect against health hazards related to the conduct of the
temporary food operation, may prohibit the sale of some or all potentially hazardons foods, and
when no health hazard will result, may waive or modify requirements of 105 CMR 390.000
pursuant to the provisions of 105 CMR. 590.010(H).

9/29/00) — corrected 105 CMR — 3584




% 590.000: continued

11/24/00¢ (Effective

105 CMR: DEPARTMENT OF PUBLIC HEALTH

{2) Whenever a temporary food establishment is permitted to prepare exposed foods without
complying with all the requirements of 105 CMR 590.000, the following requirements are
applicable. Only those foods requiring limited preparation, such as hamburgers and frankfurters
that only require seasoning and cooking, shall be prepared or served. The preparation of other
potentially hazardous foods including pastries filled with cream or synthetic cream, custards, and
similar products and salads or sandwiches containing Meat, poultry, eggs or fisk is prohibited. This
prehibition does not apply to the service of any potentially hazardous food that has been prepared
and packaged under conditions meeting the requirements of 105 CMR 590.000, is packaged in
individual servings, is stored at or below 45° F (7° C)/41° F (5° C) or at or above 140° F (60° C) in
facilities meeting the federal 1999 Food Code requirements for storage, display and transportation
and is served dirsctly in the unopened container in which it was packaged.
(3} Temporary food establishment operators shall comply with the mandatory food protection
management certification requirement in accordance with 105 CMR 390.003, except that the board
of liealth may waive the requirement if the sponsor of a temporary event has employed at least one
(FTE) person in charge in accordance with 105 CMR 5%0.003(A), who is;
(a) Not a vendor; and
(b) Responsible for monitoring safe food handling practices and initiating corrective
actions to ensure compliance with 105 CMR 520.000.
(4) Ice that is consumed or that contacts food shall be made under conditions meeting the
requirements of FC 3-202.16 and FC 3-303. The ice shall be in chipped, crushed, or cubed form
and in single-use safe plastic or wet-strength paper bags filled and sealed at the point of
manufacture. The ice shall be held in these bags until it is dispensed in a way that protects it ffom
contamination.
(5) A convenient handwashing facility must be available for employee handwashing whenever
handling unpackaged foods. This facility shall consist of at least sufficient warm running water,
soap and individual paper towels. The board of health may approve the use of chemically treated
towelettes in lieu of handwashing facilities if}
(a) Only frapkfurters, non-potentially hazardous foods or non-perishable foods are
prepared and served and there is no bare-hand contact, or
(b) If other foods are served and there is no bare-hand contact.
(6) Equipment.
{a) Equipment shall be located and installed in a way that prevents food contamination
and that also facilitates cleaning the equipment and establishment.
(b) Food contact surfaces of equipment shall be protected from contamination by
consumers and other contaminating agents, Effective shields for such equipment shall be
provided, as necessary, to prevent contamination,
(¢) Warewashing facilities, when required, shall be available in accordance with federal
1999 Food Code Chapter 4 for cleaning in-use uiensils and food contact surfaces.
(7 All temporary food establishments without effective facilities for cleaning and sanitizing
tableware shall provide only single-service articles for use by the consumer.
(8) Enough potable water shall be available in the operation for food preparation, for cleaning and
sanitizing utensils and equipment, and for handwashing. A heating facility capable of producing
enough hot water for these purposes shall be provided on the premises.
{9) Mechanical refrigeration or insulated containers with ice or gel packs must be used to maintain
product temperature for pre-packaged, ready-to-eat foods, which are required to be held at or below
41° F {5° C)/45° F (7° C). The storage of packaged food in contact with water or undrained ice is
prohibited. Wrapped ready-to-eat foods such as sandwiches shall not be stored in direct contact
with ice.
(10) Potentially hazardous food, which is re-heated for hot holding, shall be discarded if not used or
sold by the end of the day, Temporary food operations designed to dispense hot foods shall be
provided with suitable units to rapidly heat foods and to keep such food hot until served.
{11} All sewage, including liquid waste, shall be disposed of according to law.
(12) Floors, Walls and Ceilings of Food Preparation Areas.
(2) Floors shall be constructed of concrete, asphalt, tight wood, or other simifar cleanable
material kept in good repair. Dirt or gravel, when graded to drain, may be used as
subflooring when covered with clean, removable platforms or duckboards, or covered
with wood chips, shavings or other suitable materials effectively treated to control dust.

9/29/00) - cotrected 105 CMR — 3385



590.009: continued

105 CMR: DEPARTMENT OF PUBLIC HEALTH

(b) Walls and ceilings shall be made of wood, canvas, or other material that protects the
intertor of the establishment from the weather, dust and debris.

(c) Walls and ceilings of food preparation areas shail be constructed in a way that
prevents the entrance of insects. Doors to food preparation areas shall be solid or
sereened and shall be self-closing. Screening material used for walls, doors, or windows
shall be at least 16 mesh to the inch,

(d) Counter-service openings shall not be larger than necessary for the particular
operation conducted. These openings shail be provided with tight-fitting solid or screened
doors or windows or shall be provided with fans installed and operated to restrict the
entrance of flying insects. Counter-service openings shall be kept closed, except when in
actual use.

(e) 105 CMR 5%0.009(3)(12)}(c) and (d) do not apply if flying insects and other pests are
absent due to the location of the establishment, the weather, or other limiting conditions,

(D) Residential Kitchens.
(1) Residential Kitchens in Bed and Breakfast Homes and Bed and Breakfast Establishments.

(a) All bed and breakfast homes serving full breakfast and bed and breakfast
establishments serving full or continental breakfast shall require a food establishment
permit and shall comply with the minimum requirements of 105 CMR 590.00%D) as
well as the Administration and Enforcement sections (105 CMR 590.010 through
590.021), except they shall be exempt from 105 CMR 590,043, "Plan Submission and
Approval" in which case only an intended menu shall be submitted to the board of health
with their application for permit. However, bed and breakfast establishments with ten
guestrooms or more shall comply with all provisions of 105 CMR 590.000.
{b) Bed and breakfast homes and bed and breakfast establishments, which require a
permit, shall be inspected by the board of health upon application for an original permit
and within the six months prior to renewal of a permit, and as often as necessary for the
enforcement of 105 CMR 590.000.
(¢) Food preparation and protection: Residential kitchens in bed and breakfast homes and
bed and breakfast establishments.
1. Food shall be prepared and protected in accordance with 105 CMR 590.000,
2. Food, utensils and equipment shall be stored in a manner to avoid
contamination,
3. The following food handling practices for potentially hazardous foods are
prohibited: cooling and reheating prior to service, hot holding for more than
two hours, and service of leftovers.
4. All food temperature requirements shall be met as contained in 105 CMR
590.000. Hot and cold holding equipment shall be provided to maintain
potentially hazardous foods at temperatures required by 105 CMR 590.000.

(2) Residential Kitchens: Retail Sale,

9/29/00

{a) A food establishment permit shall be required if food is prepared in or distributed
from a residential kitchen for retail sale except as exempted under the definition of food
establishment in 105 CMR 590.002 and shalil comply with the minimum requirements of
105 CMR 590.009(D) as well as the Administration and Enforcement (105 CMR 590.010
through 590.021), except they shall be exempt from 105 CMR 590.043, "Plan
Submission and Approval” in which case only an intended list of food to be prepared or
distributed shall be submitted to the board of health with their application for permit. In
addition, the fellowing requirements shall be met:
{b) Foed Preparation and Protection: Residential Kitchen for Retail Sale.
1. Only non-potentially hazardous foods and foods which do not require
refrigeration and a variance in accordance with 105 CMR 590.010{H) shall be
prepared in or distributed from a residential kitchen for retail sale to the public
except as exempted under the definition of food establishment in 105 CMR
590.002. Ingredients that are potentially hazardous foods, such as milk, cream,
and eggs, may be used in foed preparation for the public provided that the final
product is not a potentially hazardous food.
2. Wholesale operations requiring a food processor registration by the
Department shall not be conducted in an establishment holding a residential
kitchen permit.
3. Only immediate family members residing in the household may prepare food
for retail sale in a residential kitchen,

105 CMR — 3586




